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DEVILED CHICKEN WITH OYSTER SAUCE 


Buy two 3-pound chickens. Have your butcher cut off the wings, and 
quarter. Put the wings into a saucepan and add 21% cups water. Cover and 
simmer about 2 hours. Strain, cool and reserve broth to use in the sauce. 
Remove the skin from the uncooked pieces of chicken. Wipe with a clean, 
damp cloth and dry well with paper towels. Mix together 2 tablespoons dry 
mustard and 4 teaspoons cold water to form a smooth paste. Spread each 
piece of chicken all over with about 1 teaspoon of the paste. Mix together 
1 cup cracker crumbs, 1 teaspoon salt and 14 teaspoon pepper. Coat the 
chicken with the crumbs. Using about 14 cup butter in all, sauté the chicken, 
a little at a time, until golden all over. Remove and drain on paper towels. 
Arrange in a shallow 24-quart casserole. Cover tightly. Bake in a moderate 
oven, 350° F., for about 1 hour or until fork-tender. Drain any liquid from 
casserole. Sprinkle paprika over each piece of chicken. Add 1 tablespoon 
lemon juice to oyster sauce. Pour oyster sauce over chicken and garnish 
with parsley. Makes 8 servings. 


OYSTER SAUCE 


Drain as dry as possible 18 fresh oysters or two 614-ounce cans thawed 
frozen oysters. Melt 14 cup butter in a saucepan and add 1 medium-sized 
onion, peeled and finely chopped, and 14 clove garlic, crushed. Cook, stirring 
constantly, until the onion is transparent. Now add 14 cup flour, 14 cup 
milk and 114 cups chicken stock as you would to make a cream sauce, Cook 
and stir until thick (this sauce will be very thick at this stage, but the 
oysters will thin it considerably). Season with 2 tablespoons chili sauce, 2 
teaspoons each sugar and prepared mustard, 114 teaspoons each ginger, 
salt and dry mustard, 14 teaspoon paprika and a few grains cayenne. Simmer 
all together about 20 minutes, stirring occasionally. Cut oysters into small 
pieces and add to the sauce. Cook 3 minutes more. Keep hot over low heat. 
Makes about 314 cups sauce, 


